FORCE PROTECTION

Installation Food Protection Programs
DA Pam 30-22
Chapter 3, Para. 3-7
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Reiterate food protection requirements as prescribed by regulation. (DA
PAM 30-22/TB MED 530)

Provide reinforcement of:
— Food Risk Management procedures
— Risk management responsibilities of the DFM and FPM
— DA Forms 7458 & 7459

Provide guidance for food risk management implementation and follow-up.
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“Introduction

Proactive development & execution of food safety & sanitation
procedures.

Coordination with supporting Prev. Med activity.

Installation food safety & sanitation program requirements:
— Army Food risk management/Composite Risk Mgmt
— Food safety & sanitation training
— Integrated pest management/TB MED 530/Section V11i

...promotes the efficient allocation of resources by identifying
systemic problems associated with facilities, equipment, or
personnel training.
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Food Sanitation Training
— Supervisor Certification required every 4 years
— 4 hours annual refresher for all workers

— 8 hours initial training of all food service personnel prior to beginning
work

Integrated Pest Management (IPM) Plan

— FPM develops

— Coordination with DFM, PM, & DPW

— Track structural deficiencies & corrective actions

— Prescribes non-chemical controls & guidance for initiating pest control
contracts
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Food Rlsk I\/Ianagement

...enhances the prevention of food-borne ilinesses by systematically
applying prescribed food protection & sanitation standards.

Monitor time & temperature controls for PHFs

Incorporation of HACCP principles:
— Monitoring Procedures

— Critical Control Limits (identified by hazard symbols on the
production schedule with in SCP-14)

— Record Keeping

Defined Processes for Monitoring:
— Cold holding & storage

— Hot holding

— Cooking

Warriordlogisticians



R A S T VU AT - SO L -
. -’::W g " N4 Vet -
Sl A LR S : e £ U.S’ARMY,

- TABLE 3_1 QUARTERMASTER

SCHOUIA

.

(Minimum Monitoring Requirements)

Table 31

Minimum monitoring requirements

Frocess Murmber of samples &
frequency
Dining Facility Operation
1. Cooking *Breakfast Each meal *Monitor intermal product temperature at the

Two meat itemsa and two other period
hot items.

“Lunch and dinner

Three entrés items (if possaible

one meat, pouliry, and seafood

it

*Three other hot menu iems.

Al leftovers intended to be

zerved hot will be entered on

the log.

end of the preascribed cooking pericd (per rec-
ipe card). Continue to monitor the temperature
of items not in compliance until the internal
cooking standard is achieved.

* All lefiovers being reheaited are noted as Cat-
aqory 2 on the log sheet.

= Al leflovers must attain an intermal product
temperature of 165 degrees F.

* Al leflovers entered on the log will e high-
lighted with a translucant marker. Record inter-
nal food temperatures on data log for Cooking.

2. Cold Serving

SZalad bar, sandwich bar, self
service cold bars and other
cold-holding units such as
dezsert refrigeralors .

Three menu tems Each meal
(Focus on pasta (macarcni) period
and potato =alads, sliced cold

cuts, diced meats or eggs, cut

fruitz or vegetables and cream

desserts such as pies, pud-

dings and custards).

* Check the same itemz at least three fimes
during the meal pericd. Spot-check the sams
items &t least twice during the meal period.

* Record internal food temperatures on data log
for Cold Serving.

2. Hot Serving
(Hot =arving line and hot self
service arsas)

“Breakfast Each meal
Two meat items and two other period

hot items.

Include one self-service item.
*LunchfDinner

Check at least one meat, poul-

iry, or seafood item

Check three other hot menu

items.

* Monitor the same menu itema three times dur-
img the meal pericd. Monitor the =ame menu
items two or three times during the meal period
(that iz, 30-minute intervals or at the beginning,
middle, and end of the meal period).

* Record internal food temperatures on data log
for serving.
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QUARTERMASTER

FOOD F]

Whole muscle beef, Lamb, & Veal; Made-to-order eggs; Fish; 145 | f
Canned Hams; Cooked Vegetables; All other pre-cooked (Interna pI‘OdUCt or &
foods packaged by industry. 15 sec)

Ground beef products (hamburgers, cubed steak); Pork
products; Bulk-prepared scrambled eggs; 155 (Intemal product for

15 sec)

Poultry products; Stuffed products (meats, pastas, peppers, o
efc...); Re-heated leftovers; Microwaveable foods 165 (Internal product for ol !

15 sec)

All cooked foods held hot on the serving line and in warmers.

140 (Internal product)

All chilled PHFs in refrigerated storage, cold sandwich bars, &
salad bars: cut fruits & vegetables; mixed salads (potato, tuna, 40 (Internal oroduct
chicken, eqgg, etc...); custards & puddings. 0 ( P )

All refrigeration units (reach-in & walk-in); salad bars;
sandwich bars; dessert bars (containing custards & puddings). 38 (Ambient)

Must maintain an ambient temperature of 38 degrees
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RISK MANAGEMENT DATA LOG — COOKING, DA FORM 7458m

For use of this form, see DA PAM 30-22; the proponent agency is DCS. G

FESH MIRNAGEMENT DATA LOG - CODHING
For wse of tis: Foar, s DA FEM 303 T foe propccem agencp i DEE B

PEDEESS COEIEG SMITIR REHEETINE LEFTINERS

CATEGIEY: 17> 457 2 (> IS9% 3{> Fesm

E. COINTHEE 5. CORSSCTIE ACTION
T. INTERKAL TEMF i C03NG - o c

Recheck tomp wain] 153F = achieved.

138 b
132 =

138

142 Reecheck temp wetil 145F is achieved.
L43

Spol ek ivderred cos king temparetees 21 eed of o rerered cmbing eyzle
Canpme: pemkmy if benperalors stamda~d el schisved Mabe amote ® e commevi: aad ke = Folow Lp teTpEaure.
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RISK MANAGEMENT DATA LOG — SERVING, DA FORM 7459 ¥iduus

For use of this form, see DA PAM 30-22; the proponent agency is DCS. G

FRISK MANAGENENT DATA LOE - SERVING
i o ke R, e DO, Pl 50 03 ol pewoment pgmecy G BEE 0

1. RATE (F7r RS

Al i
- ] [ | ooseen [ ] emen

I WIWTTRED B2
FRICESS: HOT DA CILE 5 EINING ! 5515 Pigpou

CRTEGDRT: 1/d0r = MG8 7 icotlindin < &8 ;hig“] g

& FRICMERLITEW AND CATERGRT 5 LGEATICH I E. TIME

Mear Loaf : LI
1150
1220

L1240
LL5D
L2230

L1 1440F or ghowe hefiore opeming
L L5
L2

Self Service Line #1 LM}
I L5
1220

Self Service Line #1 IE2
1050
1220

1020
1030
12200

Self Seovice Line &2 1020
1030
1320

At X

Becard fa bowsp temparroe chacks in colewa T 1ar arigins! item ewties St were fnasd deficiens Woies Fobfiag fere het or cold for mare e | boor deving & meall geriacl, @ mimimoem of fae bemgansivre chechs e reqeived. Farab
e SOF fer copgitoring awerial
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TWO-STEP COOLING METHOD

The two step cooling method is a requirement (TB MED 530)

15t step — 140 to 70 within the first two hours after being removed from the
line

2nd step - 70 to 40 within four hours after being placed under refrigeration

Ice bath after changing to shallow pans and making batches smaller, blast
chill if you have the capability
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How to Implement

Have blank copies of DA Forms 7458 & 7459 on hand
— Simply attach to production schedules
— Ensure forms are available to all shift leaders/supervisors

» DFM reviews programmed menu for the week (SCP 14 will identify all
PHE’s)
— Pre-select menu items to be monitored for each meal period each day

— Enter item description & category on appropriate forms (cooking,
cold holding, hot holding)

— ldentify individuals responsible for monitoring (by meal period and
day)
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How to...

DFM spot checks monitoring logs at end of each meal period
Ensure monitoring was performed
Ensure forms are completed properly
Ensure forms are legible
Note any food safety violations

 DFM collects & files monitoring logs.
— Atend of each day
— Note recurring discrepancies
— File with Production Schedules
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How to...

Follow-up Actions

« Program training to address recurring deficiencies and who is responsible
for what

— Cooking temperatures

— Hot/cold holding temperatures
— Cooling methods

— Thermometer calibration

 Initiate & track work orders to correct faulty equipment
— Hot water capability of steam table

— Temperature calibration of warming units, griddles, ovens, and
refrigerators
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QUESTIONS ?
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